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It has been reported that pears lost their capacity to ripen normally when they were stored in air [1].
The use of new technologies such as controlled atmosphere is useful to extend the shelf-life of
fruits and vegetables while keeping the quality. The objective of this work was to select the best
CA conditions to preserve colour and texture of two pear (cv. Rocha) orchards from the western
region of Portugal. The fruits were picked in August 1998 and stored at 0(C to 0.5(C and 90 to 95%
RH in air (NA) or controlled atmosphere (CA). Pears were analyzed for texture and colour after
four, seven and nine niontbs of storage under five different conditions and after exposure to air at
mom temperature. The failure to ripen was evident in pears from one of the orchards used in this
study. The CA storage had a beneficial effect on colour and texture of the fruits from the other
orchard, since they retained their ability to ripen. The 2% 02 + 1.5% CO2 condition seemed to
reduce colour changes of pears after long-term storage in CA.
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